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JOB TITLE:  Food and Volunteer Coordinator: Cook for Good Pantry 
REPORTING TO:  Programmes and Operations Director 
SALARY: £30,000 per annum pro rata 
CONTRACT TYPE: Permanent 
HOURS PER WEEK: 3 days per week (Tuesday, Wednesday, Thursday)
LOCATION: Priory Green Estate, Kings Cross, London
APPLICATION DEADLINE: 19th October, 9am. We’ll be reviewing applications and interviewing on a rolling basis, so may close before the deadline. 

To apply, send your CV and a covering letter stating how you meet the Essential Criteria to jo.kay@cookforgood.uk. 

_________________________________________________________________________________

Do you enjoy building relationships, organising people, and making sure things run smoothly behind the scenes? Are you passionate about reducing food waste and food safety, supporting local communities, and creating welcoming spaces where people can access food and support with dignity? Would you thrive in a hands-on role that combines relationship building, operations, volunteer coordination and community impact? Would you be excited by the opportunity to work with food suppliers and volunteers to help make sure our community pantry and wellbeing café meet the needs of local residents?
If so, you could be the right person to join the small but mighty team at Cook for Good, a social enterprise transforming outcomes for the community on the Priory Green Estate in King's Cross.
As our Food Logistics and Volunteer Coordinator, you'll work flexibly, playing a key role in making sure our pantry is fully stocked and compliant with food safety regulations, and that the day-to-day running of the space is maintained to a high operational standard. By supporting volunteers to develop their skills and confidence, you will be at the heart of a service that makes a real difference every day.
Read on to find out more about the role and how you could become part of our mission.
About the role 
This role is at the heart of our community food operations, ensuring that the community pantry and wellbeing café are welcoming, safe, well-stocked, and responsive to local needs. You will build and maintain relationships with food suppliers, coordinate surplus food collections, and coordinate volunteers who support pantry services, food distribution, and café activities. Working closely with both the kitchen and community teams, you will ensure a consistent supply of food, track key data and outcomes, and gather insights from members to help shape our food provision. The role also carries responsibility for food safety, compliance, stock management, volunteer development, and the day-to-day operation of the pantry space, ensuring all services are delivered to a high standard and in line with health, safety, and regulatory requirements. This is an excellent opportunity for someone who is passionate about food operations, reducing food waste, supporting communities, and leading volunteers to make a meaningful impact.

Volunteer Coordination

· Coordinate the onboarding, induction and training of volunteers, ensuring they are equipped with the skills and knowledge required for their roles.
· Develop and maintain volunteer schedules and rotas, ensuring adequate coverage across services and activities.
· Act as the main point of contact for volunteers, providing day-to-day support, guidance and problem-solving.
· Monitor volunteer attendance, engagement and performance, maintaining accurate volunteer records and databases.
· Ensure volunteers comply with organisational policies, procedures, safeguarding requirements, and health and safety standards.
· Maintain an inclusive and engaging volunteer programme that fosters participation, recognises contributions, celebrates achievements, and provides opportunities for learning, development and personal growth.

Food Operations Coordination 
· Coordinate and build relationships with surplus food suppliers, creating a reliable, regular supply of food for our Pantry. 
· Oversee food operations, stock management, supply chains, and café provision, ensuring that members are warmly and consistently served by our team.
· Oversee the implementation and monitoring of food hygiene and safety procedures, ensuring compliance with relevant standards and promoting best practice at all times.
· Attend Borough-wide network meetings 

General Operations 
· Ensure our Pantry and café environments meet hygiene, safety, and regulatory standards including COSHH, HACCP and Fire Safety.
· Monitor and maintain our spaces and facilities to support smooth, safe service delivery.
· Lead on operational compliance, creating and upholding procedures that safeguard dignity and wellbeing for all.
· Manage pantry payments and banking processes to ensure secure, transparent financial operations.

Team Collaboration
· Work closely with Community Manager and Programmes and Operations Director to ensure the pantry operates efficiently.
· Provide general administrative support as required by the Community Team.


Person Specification 

We’re looking for a can-do individual who brings energy, warmth, and a genuine love of engaging with people and ensuring food operations runs to high standard. You’ll be highly organised and confident in coordinating spaces and volunteers, while remaining compassionate, collaborative, and calm under pressure. With strong communication skills, and experience supporting the public and vulnerable individuals, you’ll lead volunteers with positivity and professionalism in a dynamic, people-focused environment. You’ll relish the fact that no two days are the same and be keen to leave at the end of each day knowing you’ve had a positive impact on people’s lives. 

Essential criteria

· Level 2 Food Hygiene 
· One years' experience working in retail or food related programmes
· Proven experience in coordinating services and programmes
· Proven experience in volunteer coordination
· Experience in engaging and building relationships with stakeholders and partners
· Exceptional interpersonal skills, with the ability to build trust and rapport with diverse groups, including volunteers and service users
· Confidence in supporting and motivating others, through face-to-face, person-centred activity 
· Excellent ability to coordinate multiple activities at the same time
· Must be flexible with time and an agile approach, ready to respond to the unexpected

Desirable criteria
· Level 3 Food Hygiene 
· Lived experience or deep understanding of the challenges faced by marginalised communities
· Confident using CRM systems or similar tools to manage data and track impact

About Cook for Good

Cook for Good is a social business with a clear mission: to bring businesses and communities together through food, for the benefit of both. We’ve created a model for tackling food insecurity, social isolation, health inequality and barriers to work, which we’re putting into practice on a social housing estate in Kings Cross.  
We’ve built a community kitchen on the estate, where we’re running a programme of cooking classes and courses, training and work experience programmes and community meals. We also host a weekly soup café and run a surplus food pantry, a community shop with dignity and choice, where members can pick up a basket of shopping for just £3.50 each week. 
Much of this work is fuelled by corporate teams, who come into our kitchen to take part in cooking-based teambuilding events. We offer a range of events and have a growing list of corporate clients, as well as collaborating on a range of wider products and services with our corporate and culinary partners. We then reinvest 100% of the profits from these activities to run our impactful community programme, creating positive change through the power of food.     
To apply, send your CV and a covering letter stating how you meet the Essential Criteria to jo.kay@cookforgood.uk. Application deadline: 19th October, 9am. We’ll be reviewing applications and interviewing on a rolling basis so may close before the deadline.
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